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The Lansburgh Furniture Co.
512 NINTH STREET N. W.

CASH OR CREDIT CASH OR CREDIT

To make room for carloads of
goods that are arriving we must
moveffiese goods. We'll extend you

the most liberal credit terms.

Mm

fix iffiSKr

MAHOGANY
MUSIC CABINETS
Very highly polished. Shaped legs.

From $20-t- o $12.50.

A full line of odd easy chairs. Some up-

holstered in denim, some in leather or

pantosoli. One like sample,

Reduced from 25 to $15.

PRINCESS DRESSERS

In Golden Oak,

Mahogany qr bird's-ey- e maple. French

plate mirror.

Reduced from $30 to $21.50.
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512 NINTH

YEAR

Day and Late Afternoon Sessions.
Colombian College. A- - B, B. S. In Chem,

and Med.
College of and Mechanlo

Arts, u. b. in Arcn- - u. ii, ti ti. ana
M. E.

Teachers College, A. B. and Teachers'
Diploma.

OFFICES! 3023 G STREET.
School of Graduate Studies, A. it, S. M.

C. E, E. E., M. E, Ph. D.
cf Medicine, M. D.
of Dentistry, D. D. S.

OFFICES, 1323 II STREET.
of Law, U. B, LL. 1L,

M. P. L.
OFFICE, NEW MASOMG TEMPLE.

Associated CoIIesesi
National College of Pharmacy.

Phar. D.
80S I STREET.

1100 New Tors: Avenue.
Short Course In Pitman and Gregg
Shorthand. Business,
and Civil Service

Positions Secured for Graduates.

Old Masonle Temple, Oth and F Streets.
Individual In

I'j peirrltlnc. Ensllgh, and
III 11 Service. 'Write, call, or phone for
free catalogue.

Washington Scfcwl of
and Bosiacu dnunLtxaUoa. bnUetin. Ap-
ply to Central X. Si. Oi A. 1TB Q St aw.

Ballermann's
This piano, by

one of the foremost makers in

From $500 to $295.

Golden Oak

DRESSERS
With drawers French plate mirror.

Reduced from $20 to $12.50.

French Tapestry Portieres
pairs red, heavily fringed $5.20
pairs red, heavily fringed $6.90
pairs green, heavily fringed. $7.60
pairs green, heavily fringed $5.20
pairs green, heavily fringed $7.20
pairs Two-ton- e,

green $11.40
pairs Two-ton- e, green

$11.40

The Lansburgh

EDUCATIONAL.

GEORGE WASHINGTON

UNIVERSITY

NINETY-THIR- D

Enclneertojr

Department
Department

Department

The Drillery
Typewriting,

Preparation.

QTRAYER'S
BUSINESS COLLEGE

lnatrucllon. Shorthand,
llookkeeplrc,

Accrarilancy

Pianos

celebrated made

America,

Furniture Co.
STREET N. W.

EDUCATIONAL.

WASHINGTON
BUSINESS

Ave.
SCHOOL

W. C. POTEET. Principal.
War and KUAt School all the jear. Ticroujh

for citil scnico and baatnej positima,
free.
TI1EBE IS NO BCTTEB SCHOOL. ,

Mala COL

SPANISH LESSONS.
SENOB IE. CHAJiADOS. A. B.. Cnitmitr el

Serine. Spain, baa reopened cornea In Hpaniah.
Pun CatUlian tamfct to approwd method oZ
taitruetlcn. frfiata or genual claaaca; alao

at residences. Call er writ, inr
iciannugn, au uorcoran uouaiog.

Mrs. Emily Freeh BarnesbinoiSg, elocutionhi eleventh 8x. m. e. u.nc.jj3j.

EXCURSIONS.

BATTLESHIP FLEET in
HAMPTON ROADS

Special Fridays and Saturdays.
Round S3J50 Trip.

Also special tickets including state-
rooms and accommodations atChamberlin Hotel at Reduced Rates.City Ticket Office, 731 16th St, N. W.
NORFOLK WASHINGTON

STEAMBOAT CO.

STEAMER CHARLES MACALESTER
FOR M0RNTJTERH0N

Leares Hermit Street Vhari dtllr. exrett Usndar.
at W a. m. and 23) p. m. fan. tie. tndodins ad.
mutton to rrotmaa. Batctihtl aaO on Potomac.

KENSINGTON
Cfeery Chart Lite.

Herald Want Ads

Always Bring Results

WOMAN AND THE HOME

Would Be Interesting to Know
What "The Public" Wants

Ur 1'HA'CliS SIIAFFEIl.
It would be really Interesting to learn

just what "It Is that "tho public' wants.
We are told often enough, but. as part
of the great public, ue sometimes wori- -
der If vie are told aricht.

I If we are, then the public certainly
is falllnc from irracc.

Hut we prefer to bcllevo that Its throb- -
bins pulso .has not been accurately felt.

, If the first, last, and choice
of the thcater-soln- s public Is for plays
that are insipid, sensational, and frankly
coarse, it seems rather more than
strange that, they run their course very
briefly, then slip off the boards and are
heard of no more. For It certainly la a
fact that the plays that appeal the long--'

t and that so on season after teason
arc not the ones that are morally rerolt- -

Ilnc. tell us they have tested it
I well and know whereof they speak when
I they positively declare that they can

crowd their houses to the very doors
when they present unsavory plays, whllo

I their audiences run away when offered
hieh art or something delicate and
n holesomo and refreshing. We are bound
to listen when they repeat their mana-ccri-

axiom that they are not in art
for their health, and that when the pub-
lic calls for plays of the moft question-
able type they must met the demand
or close their doors. They say they would
like to present the best, artistically and
morally, but what can they do when
their patrons shrug their shoulders and
refuse to be "uplifted?" For, you know.
managers and actor-fol- k confidently as-

sert that their skirts are clear of the
trouble and that It Is the public that
most needs to be rid of the taste for
bishlv seasoned drama.

If Actors Had Their Way.
Annie Russell Is quoted as saying

awhile a tro that if uctors had their way
the great drama of Shakespeare, the
old comedies and the modern masters
would be ucted by every company in the
land and "all inanities and
vulgarities would become so much theat-
rical iunk." It Is not very flattering
to "the public." hut she declares It is
the playgoer alono who Is responsible
for "mere millinery, good looks, good
figures, high kicking and low thinking,
and anything else which makes for
amusement only, and which condemns us
actors to chatter like monkeys when wo
would "talk the talk of men.' "

The worst of It is, we are told, that
the succeks of plays depends entirely
upon women, for they constitute

of all the audiences listening to
these vulgarities."

Is It true, as managers, actors and
playwrights say. that women stand back
of the objectionable plays and that if
their standards were raised, the theater-ton- e

thankfully would be raised to meet
the new demand?

As a small part of "the public," which
we are assured is being fed according
to its wants, wc can only' turn to tho
plays that .have died and to those that
have lived the longest and tlnd our com-

fort in the fact that the rankest of ail
seem to bo doomed to a brief life. If a
merry one.

Reek valth Coarseness.
And some of us would very much like

believe that some publishers are
wrong In declaring that their public Is
clamoring for the class of Jokes and
pictures that are served. To us. they
seem to reek with coarseness and we
cannot believe that the great mass of
readers wants them at alL

Publishers, like playwrights and man
agers and actors, make a wry face
wli.n lhiv rifr tn their 'Vnmlr" HTin- -

and to some- of the mental foodIplements but they resignedly say
that tney puDiisn ineir papers ana tneir
magazines for the money that is in
them, and they must give the public

i what is wanted. As for themselves, they
would be rignt pieasea to supply a mer- -

,ary feast and an artistic array of pic
tures If their public was prepared to

j digest the new food. But men and women
today, tney say, iiite me airiesi aina or
reading, the silliest class of Jokes and
the most of pictures, and
plenty of them. Just Uko a lot of chil-

dren.
And is it a libel upon the public?

Ttto Dlsmnylns Questions.
One can only hope It is.
Meanwhile there are two rather disi

maying questions that confront one:

SOME FASHION TIPS

DIRECT FROM PARIS

Silks are as popular for suits as for the
gown. The silk woven with a

rib of some sort Is the smartest

The latest offering; of the millinery
world is the hat of changeable silk or
satin veiled with tulle and trimmed with
flowers.

The favored trimmings of the hour
for frocks of all varieties aro embroid-
ered bands done in tho vivid colors of
tho Balkan States.

T
Tho wide crush girdle of satin finished

with u large bow tied so the ends and
loops extend above and below the girdle,
by several inches, is very becoming to
the girlish figure.

The crossover blouse Is going to be
a great favorite again and is a design
that suits the flopping figure vogue at
present considered Ideal, especially In
Paris. The sleeves flop also and there
Is a soft flopping frill round the neck,
made to stand upright at the back by
means of a very fine wire.

Service Plntes,
Service pistes are those used on lunch

eon and dinner tables between courses.
The way was when

person had finished eating from a plate
It was removed and the place before him
left empty until another, containing the
next course, was put before him.

Service plates fill this gap, and it Is
not considered good form ever to leave
a place without a plate. The butler or
maid, as he or she takes away the plato
with which one is finished, puts down an
empty one. usually of a very fancy kind.
This remains until the next course is
served to each person. The service plate
Is then taken up and returned at the
next interval.

Service plates are on the table at the
beginning of luncheon or dinner, and at
that time the napkin is folded on them..

They may be medium size or large,
preferably the latter.

To Clean Colored Pumps.
To clean colored satin pumps take a

small piece, of cheese cloth, dampen with
gasoline, and rub on the part of the
pUmp that Is soiled; then leave outdoors
In a sunny place to dry.

m cleaning woolen" dresses get a 10
cent i package of soap trco bark, dis-
solve .tn a bucket of cold" water. Take
&your dress souse it up and down in the
water, and hang on the line without
wringing. Take in damp an3 press itTakes all spots out of the dress.

WrvSW-W-

The first comes from the theater-- lf
folk really are sincere In their professed,
desire to see unwholesome nlavs- - swept
off the stage, why don't they register
ineir protests by quietly staying away
when .such plays are produced, rather
than packing the bouses and paying the
highest prices foi seats when they know
In advance the character of the produc-
tions?

And the second comes from publis-
hersIf tho public does not like the "funny
sheets." objects to the worst of the pic-
tures and some of the fanciful sketches,
pray, why does not tho public speak
and let its objections be known?

And with a firm belief In the inherent
good taste of the public, ono can only
echo why?

OF FIGUBED MATEBIAL.
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Figured materials trimmed with
bands of taffeta and lace comprise one
of the most effective of the season's
styles. The mode is exemplified In this

dress uf foulard silk, having
the skirt stitched with bias folds of
taffeta, with a topmost stitching of
lace. These decorations are repeated
on the simple waist.

Five yards of silk, I yards
of taffeta, and 4 yards of lace
are required for the model.

THE RIGHT WAY

TO CLEAN WINDOWS

Glass Will Keep Clean Longer if
Doited Regularly Both In-

side and Oat
If windows arc easily reached tho glass

in them keeps clean a great deal lon-
ger if It Is dusted regularly inside and
out. A folded pad of newspaper Is the
best thing to use, and If this Is sprinkled
with a few drops of ammonia or para-
ffin it will rerve for window cleaning
also.

When windows are to be washed they
should be dusted first with the news-
paper pad if very dusty. In this way
the cleaning and polishing will be more
easily done. A teaspoonful of ammonia
or paraffin to each half gallon of warm
water makes a good solution, or cold
water and washing blue may be tried.
Chamois leather Is excellent for tho final
polishing.

In frosty weather methylated spirit is
useful, or the newspaper pad may be
sprinkled with paraffin and no water at
all used.

Windows must never be cleaned when
the sun is shining on them, and all cloths
used, must be free from lint Experience
seems to prove that different kinds of
glass respond to different methods of
cleaning, but in every case newspaper or
tissue paper pads are recommended for
the final polish and a sprinkle of paraffin
win make the effect more satisfactory.

A window brush Is useful for cleaning
the ouUIde of downstairs windows. Its
long broom handle should have a metal
socket at the end. into which another
similar handle fits, for cleaning the upper
panels. With this and a pall of blued
water the lower windows ,are readily
cleaned, but they must be well rinsed.
Splashes of paint which have hardened
on the windows, may .be o removed by
means of hot vinegar or .a strong solu-
tion of washing soda. A paste made with
whIUng and powdered ammonia mixed
with a little water is effective. It must
be put on thickly And left von the paint
spots until quite dry. then washed off
with' soap and water.

As a last hint it may to soy
that lacquered curtain rods used for
windows which are- arc soon
corroded if there rls much .dampness, but
this can be prevented 'for a long .time
by rubbing the rods, frequently with a.
soft, dry cloth and with furnituro-crea-

each ' time the .curtains arc 'changed.
tsatn cords also. need attention. Their

durability may-b- IncreascdLond the vex-
ation of a brokcn'.cprd postponed for" a
long time by rubbing, 'them ,. every now
and then .with a'talhw (pot Wax) candle
warmed slightly to soften it. If the,,

tallow "dip" Is not within reach
a .vrv KftlA lnfa. ai- - to h. .a

provlded.it Is absolutely free from slCl
wnicn womo rot

"(

Edited by

Julia Chandler Maoz

THE TABLE AND,

THE KITCHEN
My I.IOA A3IF.S- WILLIS.

Fish Cukes.
These may be made, quickly of any left

over cooked flsh or canned .salmon mixed
with dry bread crumbs and.seasoned to
taste with' salt and' pepper, or the fish'
mixed with mashed potatoes. Or if the
flsh is very dry and you" have no mashed
potatoes on hand, blend with the dry
crumbs and a little thick white sauce.

lYou may add egg, a" little onion Jutee.1
ana parsley. For the salmon a dash of
catsup or Worcestershire sauce adds zest
to the dish.

Delicate Cornmenl.
This should be made with sour milk.

Take one pint of milk, one level teaspoon- -
iui of soda or a pint of sweet milk.
and a heaping teaspconful of baking
puwucr. une, laDiespoonxui ot jaro, aipinch of salt and white commeal tc1
mako a batter tho consistency of sponge.
Bake In a quick oven for twenty minutes.

Maryland Biscuit.
Three pounds ofHour, Southern wheat

flour or a gcod patent flour, half a pound
of pure lard, and cold "water to make a
stiff dough. Also a little salt Lay a
cloth on the table, dredge with flour, and
put the dough on this. Beat It with a
hard wooden mallet or flat Iron, If you
do not possess the broad hammer used
by the e Maryland cook. Roll up
the dough, and repeat the beating and
rolling until the dough will snap when
a small piece Is pulled off. Pinch off.the
dough In small biscuits and knead them.
thumb in the middle of each. Into smooth
biscuit, hollow in the center. Pick with
a fork and place in greased pans, not
near enough to touch, and bake in a
fairly hot oven about twenty minutes;
they must not brown much.

Stuffed Totaators.
Select six Arm tomatoes, cut

a slice from one end, scoop out the inside
and fill with the following dressing: Two
cups finely chopped bread crumbs, one
small onion chopped- nne' one tablespoon-fu- l

of butter, rone teaspoouful salt and
quarter teaspoonful pepper. Bake them
until tender, but not broken. and serve
with sprigs of parsley stuck in the top of.
each one.

31 Us Kate's Apple Paddlns.
Take the yolks of four eggs, six targe

ripe pippins, grated; three tablespoon fuls
butter, half cup sugar, the Juice and halt
the peel, of a lemon. Beat sugar and but
ter to a cream, stir In the yolks and
lemon with the grated apple. Pour into
a deep pudding dish to bake. Grate nut
meg over the top. Eat cold with cream.
plain or whipped.

Baked Mntton Cutlets.
Prepare the cutlets as for frying by

dipping them In beaten egg and then
covering with line, dry bread crumbs.
Lay them in a dripping pan with very
little water in the bottom; sprinkle with
pepper and salt, and bake, basting often
with butter and hot water. hen they
are dono make a little brown gravy with
the stock in the pan. a little hot water.
flour, and seasoning. If there Is no fat
or liquid in a pan after frying or baking
vrtir mats thrA f nmif--h

Vrown. glazed juices of the meat stick
ing to the pan to make good gravy
tock by adding cold water, from one- -

half to a cupful, and stirring It whilo
tho water heats to boiling point Too
much good stock is thrown away by not
making use of this residue from the
browning of meat In sauteing.

Parsnip Balls.
These are well worth while making.

Mash a pint of boiled parsnips, add two
tableipoonsful butter, half a teaspoon-
ful salt, a little pepper, two tablespoons- -
ful cream. Mix and beat together over
the tire until the mixture bubbles. Re-
move from the fire and before It cools
add one well beaten egg. Dip Into
beaten egg, then Into bread crumbs. Use
the frying basket for these balls and fry
a pale brown In boiling lard. "

Peaeh. Flummery.
Pare and quarter enough ripe Juicy

peaches to make a pint when sliced. Put
on to stew in a pint of water and a cup
of sugar, let cook until tender without
breaking. Mix three tablespoonstul of
cornstarch In a little cold water and add
to the peaches, and stir them constantly.
Cook Ave minutes, then turn into a mold

nd set away to cool. Eat with cream
and sugar.

Virginia. Sterr.
Cut up a medium-size- d chicken as for

frying. Allow a potato for each mem
ber of the family, two ears of corn cut
from tho cob, a generous handful of
lima beans, three nice round tomatoes,
salt and pepper to taste. First parboil
the chicken, then add the vegetables
and simmer an hour and a half longer.
It will require about a quart of water.
When dene serve in a deep dish, with a
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$1.00 All-Wo- ol Imported
Brocades Only - - -;-

-

One of the Leading Weaves at
This Reduced Price c

BECAUSE .of an importers desire1 to close fiispresent sieek bfc
fore sajlingsto place orders for spring. You'will vanthemJwhen
you see the doth and feel its weight, which is Just the weight
desired for fall and winter dresses.

Choose from these colors:
NAVY, TAUPE, WINE, WISTARIA, WOOD BROWN,

AND ELECTRIC BLUE; all 40 inches wide.

Yard-Wi- de Honeycomb Checks. 39c
In black and white and the new fall color combinations.
Dress Goods Store Street Floor.

dish of d rice, which Is the
only extra vegetable needed with this
stew.

SleanictI Flkb, Enar Saner.
Mrs: Cameron says she steams her

fh in tho following manner: When the
hsh is thoroughly cleaned and washed,
wipe dry. arid secure the tail In the
mouth of the fish to form a circle or
curve In the body when done. Let it
stand fcr an hour In cool place In half
a pint of vinegar, seasoned with salt
and pepper. Then pour off the vinegar
and put the fish In the steamer, oyer
boiling water. Steam twenty minutes,
or longer,. If flsh Is good size. When the
meat readily separates from the
bones the flsh is done. Drain well
and place on a heated dish, with
garnish of cress or parsley and radishes

lEBar.Sa.uce.
To one cup of mllk'add a cup of water

and heat In double, boiler. When hot .sta-
in two level tablespoonfuls of flour made
smooth with a little cold water. Season
to taste wlth salt Add two'

n eggs Just before taking from
the Are and stir in a tablespoonful of but-
ter. Boil two- - eggs hard, take oft the
shells and slice them over the flsh with
cress or parsley Interspersed.

Peach Cnatard.
Une the bottom of a buttered pudding

dish with pared and halved freestone
peaches that are nice and ripe. Place
them with thn vltle nn. Fin them, with
soft sugar. Make a plain cornstarch cus-
tard, stir over the tire until the desired
consistency, quite thick, and pour over
the peaches. Cover with a thick
meringue the whites of two eggs saved
from the number used In the custard-bro- wn

a delicate color in the oven.

.Noodlrd Hani.
To make the noodles beat an egg very

light with a salt spoon of salt and add
as much flour as will be required to
make a sUff " dough. As eggs vary In
size, tho exact amount of flour cannot
be given. Work smooth, roll out very
thin and cut in narrow strips; roll these
between the hands round like maca-
roni, then cut in pieces an Inch or two
in length. Lay on a board near the Are
to ury. Then put two cupfnls of them
into a stewpan and pour, over them
enough boiling water to just cover. Let
them boil ten minutes. Chop enough cold
boiled ham to make a large cupful.
The broken bits and crumbly parts of
boiled ham are used up In this way.
Butter" a baking dish, put in a layer nf
drained noodles, then more ham, more
noodles, and so .on until the dish If full,
having the top layer of noodles. Beat
two eggs, add a cupful of thin cream
Ar rich mtlV nntl nrtur ntrt thn Inn
"Cover with a thin layer of buttered
crumbs and bakca delicate brawn. Serve

fTrom same dish.'
Caramel Cuke.

Cream a scant half cup of butter, then
gradually add two cups of granulated
sugar. Mix until white and creamy. .Add
a cup of milk, three cups of flour, sifted
before measuring, and then again with
two heaping teaspoonfuls baking pow-df- r.

Add the whites of four eggs beaten
stiff. Bake in three layers.

The Caramel Flllliic.
Put a pint of "yellow C" sugar with
tablespoonful of butter and a cup of

thin cream or. rich milk In a saucepan
and cook forty-fiv- e minutes; when thick,
enough to spread nicely take frc-- the
lire and add two teaspoonfuls vanilla
flavoring. Stir until cool, but not thick
enough to set; then put between the
layers and over the top of cake. White
icing may be put over the top of the
cake and the caramel filling between
Iho layers only.

Don't Let Catarrh
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Motion Picture
News t&3"

This daily news featur f ThiWashington Herald Is for th? bene
pic?urel,r7 y ,n?ereate"1 Uoa

.6u?e-,'on- a' comment, criticisms.Inquiries, and questions inrltel.communications toPicture Editor. Washington Hantffi

Several Kalem companies are to leavo
for the South where they will spend the
winter in producing new features. Miss
Alice Joyce and Miss Alice Bolllster will
go South with the companies and play
leads.

Don ileaney. the advertising architect
Lof .the,Eg&oay. Film Manufacturing Com- -

fwi,j a w,. lulu; u a,.uJ4 uctv VII
on the exhibitors of the country. It's a
typical railway time table folder, onlj
instead of containing the arrival and de-
parture of trains it gives the release dati
and a short notice of all the Essana
films. This is a welcome Innovation tc
the thoi inds of. Esuanay lovers.

The Edison Company Is Issuing musii
cues for ail Ldlson Alms. They are be--
lnS Prepared by a well known orches- -

tra leader who has had years of experi
ence In vaudeville and motion pictur
houses. These cues are being printed ic
the Klnetogram. the Edison publication,
and aro being sent to every house where
Edison Alms sre shown. These music
cues undoubtedly wlU simplify the pian-
ist's work a great deal where Edison
films are concerned, and arc sure t'prove popular amont; the player folks.

Thomas W. Ross, the star in the origi-
nal .stage production of "Checkers." hit
been engaged by the Featqrt
Production Company to play the role he
originally created in the photoplay pro-

duction of the popular comedy which ii
now under way, and wfll be released at
an early date.

The latest feat of a moving plcturs
concern is the chartering of an ocean
liner in order to lend realism to the sub-
ject .being filmed. The Great Northern
Film Company gained the consent of
Gerhart llauptmann. the winner of theJ,t Nobel prize in literature, to pro-
duce his "Atlantis" before the camera.
In order to depict the sinking of the
Roland, as in the novel, another
vessel was bought outright and many
narrow escapes from drowning were made
by the who accompanied the
expedition. It is estimated that cost
more than J&W-- to produce the film.

"Joker" is the name of the new comedy
brand that will have a place on the Uni-
versal program, commencing October H
There will be two "Joker" comedies each
week. Max Asher, Harry McCoy. Lee
Moran. Sylvian de Jardlns, Louisa
Fazenda. and a host of others will con-
tribute their best efforts toward making
the new films the funniest ever.

Frelsht Ilate Ctise Decided.
In an opinion handed down yesterday

the Interstate Commerce Commission
sustained the peUtion of Montezuma.
Ga.. which protested a discrimination In
freight rates in favor of Amerlcus and

Ga., from Virginia cities, Bos
ton. Providence. New Tork. and Phil
adelphia. The Central of Georgia Rail
road is ordered to readjust these
by February It, 1914.

Get the

their curative proper---

v

Best of You
If you have catarrh and are neglecting it you are doing a
great wrong to yourself. In time it will undermine your
whole constitution. You cannot begin too soon the work of
shakingitoff. Doesn't require any great effort. "Begin today.

Dr. Pierce's Golden
Medical Discovery

has a curative effect upon all mucous surfaces, and hence
removes catarrh. In Nasal Catarrh it is well to cleanse the
passages with Dr. Sage's Catarrh Remedy while using the
"DIscoveiy" as a constitutional remedy. '

Why the "Golden Medical Discovery"eradicates catarrhal
affections, of the' stomach, bowels, .bladder and other pelvic
organs, will be plain to you if you will read a booklet of
.extracts from the writings of eminent medical antiioriries

SZTZfrSSi endorsinglts ingredients and explaining

described

Cardelc,

Uimi aa. far uCMa UfcO. J. I. ID IljailCU 1CC UU 1CUUC5Lyear lk4 tslapAlaacrtanr
MaM. After trrisff Raartr

SftaKf5S5.iSS TT" Discover' has been put.up and sold in its liquid'form for over
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